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Development of Hongmao Jindian Liqueur

GAO Hua, DU Yi and AN Yong-yong et al.
(Technical Center of Hongmao Business Co., Liangcheng, Inner Mongolia 013750, China)

Abstract: Based on the original production procedures, Hongmao Jindian liqueur was further developed into health liqueur by the use

of effective herb constituents distilled through modern techniques by the following operations: 1. medlar, gordon uryale and cherokee

rose—hip lixiviated three times respectively by alcohol reflux heating, then the dregs mixed with mincing pizzle lixiviated three times by

water, and then the two leaching solution mixed. 2. seabuckthorn fruit juice was used to produce seabuckthorn fermenting wine. 3.

leaching solution, seabuckthorn fermenting wine, royal jelly and sugar candy were added in Hongmao base liquor for blending,

three—month aging and clarification, product liqueur finally produced. Tran. by YUE Yang

after
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